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Save on Apples! 
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The Co-op generates alot and returning the buck- 
of organic materials from 
our Produce Department 
and Deli. We fill 2 five- 
gallon buckets per day, 


roughly. 


Over the years, custom- 
ers have reaped this 
“second harvest,” taking, 
emptying, cleaning out, 


The Co-op has been car- 
rying these tasty gems 
from The Pierogi Place 
in Mears, MI for many 
years, but recently, a 
problem arose with 
our delivery suppliers. 


We are serious about our 
pierogis. Thus, our assis- 
tant manager is riding to 
the rescue, personally 
driving to Oceana County 


our shoppers. 


You may have noticed the hum- 
ble handwritten sign tucked into 
a corner of the most southerly 
window of the Mill Works Build- 
ing (which houses the Co-op). As 
YFC continues to plan for our ex- 
pansion in the remaining building 
footprint, we have rented this 
small corner office. 


Duncan Harris is a local artisan 
creating and repairing quality 
bows for the violin, viola, cello, 


and picking up the frozen 
pierogis so that YFC will 
be able to offer them to 


The Pierogi Place pierogis 
are available in Western 
Michigan from Grand Rap- 
ids to Traverse City in 
many stores, including 
ours. They contain no ad- 
ditives or preservatives 
and are made with fresh, 


ets for the benefit of 
their own gardens. At 
present, Dawn Farm is 
taking many buckets of 
compostables regularly, 
but we need more help. 


One idea is to create a 
composter here at the 
store. We’ll keep you 
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real cabbages, potatoes, l 

onions, and cheeses. l 

These handmade, home- l 
made pierogis are just like 

grandma used to make. I 

l 
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YFC is excited to be able to 
offer them to you again! 


informed of progress on 
that idea. 


In the meantime, we 
need at least one more 
person/group to remove 
compostables weekly. If 
you are interested, 
please contact Summer 
at 734-483-1520 to ar- 
range pickup. 


and bass. He is originally from Chelsea 
and attended the UM, but while study- 
ing there, realized his calling to work 
with the elegant natural materials which 
comprise the bow. 


If you’d like to know more, Duncan’s 
blog at www.dwhbows.com/blog/ con- 
tains fascinating stories and pictures of 
his work with ivory, tortoise-shell, silver 
and gold, as well as exotic woods like 
pernambuco and ebony, and the chal- 
lenge of finding sustainable alternatives. 
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Organic vs Conventional Milk 
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From The Alternative Daily, 
thealternativedaily.com 


Washington State University 
recently conducted the first na- 
tionwide comparison of organic 
and conventional milk composi- 
tion. The study, published in the 
online peer-reviewed journal 
PLOS ONE, revealed an interest- 
ing discovery: organic milk has a 
healthier ratio of omega-6 to 
omega-3 fatty acids. A diet that 
contains too many omega-6 
fatty acids and not enough 
omega-3s has been linked to a 
number of serious health condi- 
tions, including cancer, heart 


disease, inflammation and autoim- 
mune disease. 


The study found that organic milk 
has an omega-6 to omega-3 ratio of 
2.28 to 1, which is considered 
nearly perfect in terms of an opti- 
mal diet — and much lower than the 
5.77 ratio found in conventional 
milk. The WSU researchers tested 
nearly 400 samples of organic and 
conventional milk over 18 months. 


Charles Benbrok, researcher, ex- 
plained, “When you feed dairy 
cows more grass, you improve the 
fatty acid profile of milk. You also 
increase the protein level.” He 
adds, “On the other hand, cows fed 
a corn-based diet produce milk 
that’s higher in omega-6 fatty ac- 
ids... It’s true that both omega 6s 
and omega 3s are essential — [but] 
when they get out of balance, ad- 
verse health effects appear.” 


The USDA requirements for milk to 
be labeled organic: 


-No growth hormones, antibiotics, 
wormers or other preventative 
medicines 


-Cows must be grass-fed for at least 
three months out of the year 


-Feed must be 100% organic if cows 


are not on pasture 


stronger together 


-No animal by- 
products in feed 


-No artificial 
“roughage” in feed 
-Cows living condi- Don’t miss this month’s 
tions must allow 
movement and ac- 
cess to outdoors/ 


sunlight 


coupon in the Cot+op 


Deals booklet. 


Members should have 
You'll get the most 
benefits without 
harmful ingredients 
by choosing whole 
organic milk. The 
Co-op carries several 
brands of organic 
milk, including 
Organic Valley. 


received a copy of the 
coupon booklet in the 
mail. You receive $5.00 
off your purchase with 


the coupon! 


Homegrown Festival Celebrates Local! 


The Homegrown Festival will fea- 


What's a party without music? 


Kroon, Liquid Monk, and spoken 


ture lots of local restaurants and 
chefs making delicious and reasona- 
bly-priced food from locally-sourced 
ingredients. Come hungry, and en- 
joy food from Arbor Brewing Com- 
pany, Bona Sera, The Brinery, Cen- 
tral Provisions, Earthen Jar, eat, Hut 
-K Chaats, The Lunch Room, Pilar's , 
San Street, Silvio's Organic Pizzeria, 
and Simply Scrumptious Catering. 
Don't forget the Beer & Wine tent 
featuring many local artisan brews. 


The main stage will be packed word artist Garret Potter. 
with locally-sourced musicians 
and artists, including Annie and 


Rod Capps with Jason Dennie, 


HomeGrown Festival 


Your Co-op will be there, of course 
— stop by our booth and say Hi! 


YPSILANTI FOOD Co-op 


General Manager 
Corinne Sikorski 
Corinne@ypsifoodcoop.org 


Save the Date! 
Friday 10/10/14 
7:00 pm 


, join us for: 
Editor 


Lisa Marshall Bashert 
lisa@ypsifoodcoop.org 


Special Thanks to: 


Our Board and all the staft, 
volunteers and members 


Printer 
Standard Printing, Ypsilanti, MI 
Printed on 100% recycled paper from 


the French Paper Company of Niles, MI « 


” Fri Sat Sun September 5-6-7 
Festival of the Honeybee, Various Locales 
Celebrate honeybees! Featuring art and music, honey tast- 
ing, activities for children, vendors and more! Friday Bee Art 
Show at Bona Sera, 7-10pm. Saturday Family Fun at the 
Downtown Library Plaza, 11am. Open forum presentation at 
2pm with local beekeeper Jamie Berlin of Ypsi Melissa and 
the Local Honey Project. Share what's new in your own api- 
ary or experiences with bees. Sunday BIKE2BEES Urban hive 
tour, 10:30am - noon, starting and ending at ABC Microbrew- 
ery (Corner Brewery). BEE BAZAAR Vendor fair, 1-5pm. Taste 
the brewery's special batch Ypsi honey beer and shop for 
honey, beeswax, candles, balms, T-shirts, beekeeping equip- 
ment, and more for sale! PLUS... Enter to win a Warré hive! 


Saturday Sept 6, 9am-5pm 

Co-op Open House for EMU Students 

Planned by EMU Marketing Masters students, plan to see 
lots of “Eagles” flitting around the Co-op. 


Saturday Sept 6, 6:30pm 
Homegrown Festival, Ann Arbor Farmers Market 
See the article on page 3 for more info. 


Monday Sept 8, 7:00pm 

Abundant Michigan Permaculture Ypsi 

Gilbert Residence, 203 South Huron Street 

Join Abundant Michigan for its monthly permaculture meet- 
ing. Come learn from your local community as they share 
their experiences with you regarding local crop season exten- 


In celebration of Co-op Month, 


Co-op World Café and screening of the brand new film 


Find your perfect Co-op and learn about new arising cooperatives at 
a World Café/Open Space opportunity to connect. Stay afterwards 
for “Food For Change,” a new film which grounds us in our history. 
The movie tells the story of the cooperative movement in the U.S. 
through interviews, rare archival footage, and commentary by the 
filmmaker and social historians. This is the first film to examine the 
important historical role played by food co-ops, their pioneering 
quest for organic foods, and their current efforts to create regional 


Events of Community 
Connection 


“Food for Change” 


sion systems. No : a 

home is complete without winter ù — 
salads and carrots! Suggested donation: e or 

gift equivalent. 


Friday Sept 12, Tasting 6:00pm, Film 7:00pm 

Thrive Ypsi: Coffee and Community 

Downtown Ypsi Library, 229 W Michigan Avenue 

Taste coffees from local Ypsilanti coffee houses and learn 
about their roasting processes. Afterwards, we’ll watch 
"Connected By Coffee," a documentary about worker/farmer 
owned coffee cooperatives that touches on issues of ethical 
consumerism, politics, and international trade. 


Monday Sept 15, 6:00-6:45pm 

New Member Orientation at YFC 

“Get to Know Your Co-op!” with a short presentation and a tour of 
the Food Co-op. 12% grocery discount for attending. Open to all, 
especially new members. 


Tuesday Sept 23, 6:30pm 

Board of Directors Meeting, Ypsi Freighthouse 

Board meetings are open to the general membership to attend 
except when an executive session is called. 


SAVE THE DATE: Friday October 10, 7pm 

Co-op World Cafe & Film: Food for Change, Ypsi Freighthouse 
Find your perfect Co-op at the Co-op World Cafe! Open to the gen- 
eral public. See details above! 


